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out and supervised in an efficient manner, reduce the number of bacteria
contained in milk and, to the extent that these are destroyed, improves its
keeping quality. The commercial advantage of such improvement is seriously
offset by the alterations which take place in the liquid and the effect which
such heating has upon " cream-line/* No reliance can be placed upon
the total destruction of any pathogenic organisms which the milk may
originally have contained owing to the possibility of variations in temperature
which may allow some of these bacteria to escape destruction. It is thus
impossible by this method to attain the satisfactory results which should
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FIG. 167.     " Silkeborg " Direct Drive Pasteuriser.
follow the efficient pasteurisation of milk. The sale of rnilk treated by
this process must be prevented, as the method cannot guarantee con-
tinuously a fl safe" milk. " Flash " pasteurisers are sometimes used
for the purpose of pre-heating milk when the low-temperature process is
employed, although in such instances they work at greatly reduced
temperatures.
Two modifications of " Flash " pasteurisation have recently been intro-
duced within recent years, which possess the advantages of simplicity and
economy without any of the disadvantages outlined above. These systems
are :
(1)  High-temperature, Short-time Process.
(2)  Stassanisation.
These processes are discussed later in the chapter (see pages 429 and 457).
(2)   " Continuous-flow " Process.    Although   this   method   is    termed